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ІМТНЕ EYE OF ERIC RECHSTEINER 


Sakurai, Nara Prefecture 
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Even though mechanisation has made great headway іп Japanese agriculture, including in rice cultivation, 
some farmers prefer to grow rice in the traditional way. From transplanting by hand with their feet in 
the water to using the same harvesting methods as their ancestors, this family in the Nara region upholds 


the tradition. 


poutics Abe's cabinet 
reshuffle 


Anxious to speed up reform of Japan 


pacifist constitution, Aat Shinzo reshuffled 


DIPLOMACY Papal visit to 
the Archipelago 


Pope Francis will realise a long-held 
dream when he visits Japan from 23 


маз гемедіей іп а зигуеу сопіисіей ьу his government on 11 September and to 26 November this year. In his 
the government, and comes as no altered the direction of the Liberal youth, Jorge Mario Bergoglio had 
surprise in a country where the Democratic Party. His grandfather Көш set his heart on becoming a 


employment rate has already risen to 
almost 55% among men and 35% 
among women aged between 65-69. 
This trend is expected to become 
worse in the future as pensions remain 
static and health care costs skyrocket. 


Nobusuke had already tried to achieve 
this in the 19605, and the present Prime 
Minister would like to complete the 
process before stepping down in 2021 
Though he has a majority in Parliament 


opinion on the move remains divided. 


missionary in the Archipelago, but 
ill health meant he had to abandon 
the idea. In a few weeks time, he 
will set foot оп Japanese soil іп 
order to meet the faithful in Tokyo, 
Hiroshima and Nagasaki. 


IT'S AUTUMN! 


Mon - Fri: 


12:00 - 14:30 (last order 14:15) 


TIME TO WARM UP WITH RAMEN! SES 
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Ы last order H 
18:00 - 22:00 (last order 2130) |... 
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THE BIG BOY 
SPICY SPECIAL 


ENTATKO 


CREAM NAMEN SPICY TONKOTSU 
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`+ 


Make inspiration a 


` reality, with our exciting 


— range of ingredients. | 


DEC: й 
From sushi, miso Soup, katsu curry and beyond; 


find easy andiauthentic Japanese recipes at: 
'www.yutaka!london/Recipes ; 


There's been a growing movement іп South Korea over the past few months to boycott Japanese products. 


No more bets! 


Both of the United States’ main allies in 
Asia are at daggers drawn, leading to a 
worrying situation. 


roots li 


elations between Japan and Korea 
have had their ups and downs for 
many years. It’s a situation whose 
in the past, especially during the early 
20th century when the Korean peninsula lived 
under the yoke of Japan. Wounds linked to 
this period have remained open despite the 
1965 Treaty, which ought to have drawn a line 
under this tragic history. But with the passing 
years, it became clear that treaty had come to 
nothing and that a part of the Korean population 
still held a deep resentment towards Japan to 
the point that those in power in Korea were 
forced to demand compensation from their 
Japanese neighbour. 

This has resulted in the stalemate that the two 
countries now find themselves in. Both gov- 
emmentsare sticking to their positions, primarily 
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for their own domestic political reasons. The 
situation has almost reached breaking point 
today, just when Seoul and Tokyo are the two 
most important allies of the United States in a 
region subject both to Chinese expansionism 
and the whims of North Korea. Unable to find 
a solution to the problem through dialogue, 
the politicians on either side of the Tsushima 
Strait have made decisions that have led their 
counterparts to behave in ever more absurd 
ways. After Japan decided to remove South 
Korea from its “whitelist” of countries to benefit 
from special treatment, and to limit the export 
of certain products essential for the production 
of semi-conductors, South Korea chose to with- 
draw from the General Security of Military In- 
formation Agreement (GSOMIA) whereby the 
two countries shared sensitive information, in 
particular about North Korea. It was a symbolic 
decision that underlined the depth of the division 
between them. 

Today, what is most serious about the situation 


is that it encourages the most radical among the 
South Koreans and Japanese to exert more 
pressure. In South Korea, calls to boycott Japanese 
products and for tourists not to visit the Archi- 
pelago to watch the Olympic Games are echoed 
in Japan by an increase in anti-Korean demon- 
strations, while some publications inflame the 
situation by evoking “the capture of Seoul in 3 
days" if a conflict were to arise. What is most 
worrying is that the intransigence of the two 
governments is polarising opinion in their re- 
spective countries. A survey conducted by Mainichi 
Shimbun оп 16 September showed that 64% of 
Japanese support the government's decision to 
remove South Korea from the list of trusted 
countries. A few days beforehand, a survey by 
Gallup Korea revealed that 61% of South Koreans 
blamed Japan for their attitude towards the coun- 
try. Neither Seoul nor Tokyo can win this game. 
Its probably time for these two neighbours to 
start talking to one another again. 

GABRIEL BERNARD 


FOCUS' 


analysis A never-ending quarrel 


According to OKUZONO Hideki, the two 
present governments have mismanaged 
the situation and made it worse. 


арап and South Korea have been fighting 

and arguing for years about the past. However, 

this time they seem to have painted themselves 
into a corner, and it's hard to see how they'll be 
able to overcome the current disagreements 
and salvage their troubled but important relations. 
Zoom Japan talked to OKUZONO Hideki about 
the causes and possible consequences of the 
latest clash between the two countries. A former 
Asahi Shimbun correspondent, OKUZONO is 
an associate professor at the University of 
Shizuoka and deputy director of the university's 
Centre for Korean Studies. 
OKUZONO's first experience of Korea was 30 
years ago, when he studied for two years at 
Yonsei University in Seoul. He later taught аг 
Dongseo University in Busan, and even now 
visits Korea four or five times a year to keep 
abreast of the latest developments. 
“If you really want to know South Korea you 
should take the time to visit the country regularly 
because it's changing so rapidly,” OKUZONO 
says. "Every time I go, I try to meet as many 
people as possible, from politicians and bu- 
reaucrats to journalists and academics. Also, 
there's a big gap between generations in outlook, 
so I always try to talk to students as well. 
They're very passionate and very committed 
to studying.” 
When OKUZONO first lived in Seoul, soon after 
the 1988 Olympics, the situation was very dif- 
ferent from now. "At the time, Japan was clearly 
considered a leader, a model to follow and em- 
ulate, as Korea desperately tried to catch up 
with its richer, more accomplished neighbour,” 
he says, “However, now the two countries are 
almost at the same level, and Koreans feel they 
can finally come out of Japan's shadow and 
deal with it as equal. On the other hand, the 
Japanese government is still treating them like 
younger siblings who need guidance and, when 
necessary, to be scolded, This, of course, annoys 
them no end.” 
‘The latest rift between the two countries revolves, 
yet again, around a wartime issue, namely the 
use of forced labour in Japanese factories and 
mines. The people who are suing the Japanese 
companies claim that they were forced to work 
in appalling conditions without pay. "Nobody 
denies these facts,” OKUZONO says. “The real 
problem is how this issue has been dealt with 
in the past. In 1965, the two countries signed а 


treaty that covered compensation claims dating 
back to Japan's colonial rule of Korea. To this 
day, the Japanese government's position is that 
all problems were settled on that occasion, and 
there's no need to argue any further about them. 
They apologised, paid reparations, and the 
Korean government agreed that the 1965 treaty 
settled their past troubles once and for all." 

However, the Korean government now sees 
things differently. For example, there are a few 
issues that weren't taken care of properly at 
that time, namely "comfort women”, the Korean 
victims of the atomic bombings, and all those 
Korean citizens who were left behind when 
the northern island of Sakhalin was invaded 
by the Soviet army, and couldn't return to 
their home country. These three issues, according 


activities during that period are considered legally 
invalid, a great number of Koreans who were 
negatively affected by those activities now have 
the right to seek damages. 

Japan, of course, sees things differently. According 
to the Japanese government, these latest develop- 
‘ments are more to do with Korean internal affairs, 
and Japan shouldn't be involved. 

“Korea is now a democracy based on the sepa- 
ration of powers (legislative, executive and ju- 
dicial), and the executive cannot interfere with 
decisions made by the judicial arm of the gov- 
ernment,” Okuzono says. “Obviously, the 
Korean Cabinet has to accept the Supreme 
Courts ruling. On the other hand, however, 
the separation of powers is based on a system 
of checks and balances. In my opinion, when a 
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The Annexation Treaty formally placing Korea under Japanese rule was signed оп 22 August 1910 by the 
pro-Japanese Prime Minister Yi Wan-yong and sealed by Sunjong, the last Emperor of Korea, 


to South Korea, must be settled separately. 
Until now, the Korean government had been 
careful not to rock the boat because it didn't 
want to disrupt its relations with Japan. Un- 
fortunately, last October's ruling by the Supreme 
Court changed things dramatically. "I think 
the Korean government was not only caught 
by surprise bur didn't really like the Supreme 
Court's ruling,” OKUZONO says. 

The ruling placed the issue of wartime Korean 
labourers outside the scope ofthe 1965 agreement. 
‘The court took the position that since, throughout 
the negotiations, Japan refused to acknowledge 
the illegality of its colonial rule, the agreement 
does not cover compensation for illegal activities 


on the part of both the Japanese government 
and businesses. In other words, as most Japanese 


decision is made by the judicial power, for ex- 
ample, that threatens the country's foreign 
policy, it is the executive's duty to take care of 
those matters and reconcile everybody's position. 
That's exactly what the Korean government 
has avoided doing so far.” 

Many observers and commentators = even those 
who in principle take the side of South Korea's 
wartime-related claims — seem to think that, 
this time, the Korean government has gone too 
far as it keeps pushing the limits of what it can 
get from Japan. But a lot of Koreans don't see 
these things in the same way. “When I talk to. 
Koreans about this problem and explain the 
Japanese government's point of view, many 
people reply in the same way: Japan should 
show more humility. After all, Japan was the 
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aggressor during the war, and Korea was the 
victim, not the other way around. Why does 
Japan criticise us for discussing a problem they 
started in the first place? Why do they always 
have to quibble?” 

The real issue here, as OKUZONO points out, is 
that the two countries see things so differently 
they seem unable to find common ground. "For 
the Japanese, formal agreements are a serious 
thing,” he says. "Once you sign a treaty, you 
have to abide by it. There's an expression in 
Japan: a rule is a rule, even a bad one. If. 
not satisfied with a particular law, then change 
it. But you cannot keep pushing the limits of 
what was agreed on. The Koreans, though, 
think differently. The most important things 
for them are “emotions” and “justice”. Laws 
are made by people, they say. Ға law is considered 
unjust, we don't have to abide by it. On top of 
that, as victims of Japanese wartime aggression, 
they have the moral right to be respected.” 
While the Japanese government wants to put 
the past behind it, and is only concerned about 
its present relations with its neighbour, Korea 
bases all its claims on past events. “The 1910 
Annexation Treaty is actually the element on 
which the Korean Supreme Court's decision is 
based," OKUZONO says. "Korea's position is 
that the treaty was illegal and extracted by force, 
and that, between 1910 and 1945, Korea was 
just a Japanese colony. In point of fact, the 
Japanese government does agree that Korea's 
treatment. was unfair. However, the way its 


colonies were ruledat that time was no different 
from what European countries were doing, and 
it believes it must be judged in that particular 
context. In this respect, the 1910 treaty was 
legal and legitimate." 

A recent troubling development in relations 
between Japan and Korea is that the two 
countries seem to be drifting apart. “It's true,” 
confirms OKUZONO. “In many respects, Korea's 
estimation of Japan is nowhere as high as before. 
For example, they used to worship Sony and 
Panasonic, but now the two companies combined 
are smaller than Samsung. 

“In the past, particularly during the Cold War, 
America and Japan were Korea's main diplomatic 
advisors. The end of the Cold War has coincided 
with Korea's rapid economic growth and the 
appearance of China on the world stage. Now 
China has become Korea's closest ally, both 
politically and economically. Above all. China 
has become Korea's biggest market. Also, it's 
theone country — much more so than Japan ог 
the US — that has some leverage over North 
Korea and sees to it that the Hermit Kingdom 
doesn't do anything roo odd. 

One problem is that the Blue House (the 
Korean equivalent of the White House) is now 


taking the lead in foreign policy. And none of 
President Moon Jae-in's advisors are really 
knowledgeable about Japanese affairs. Everybody 
is jus focusing on — is obsessed with — North 
Korea. Even Americais only considered an im- 
portant ally in so far as it can help manage 
North Korea. 

“The same thing can be said about the Japanese 
attitude toward Korea. АВЕ doesn't trust his 
Foreign Ministry, and nobody in his Cabinet 
knowshow to deal effectively and sensibly with 
these matters. For example, someone who really 
knows and understands Korea would never 
have imposed export restrictions. The reason is 
thar, from a Korean point of view, such behaviour 
amounts to bullying someone you consider 
weaker than you. They are reminded of what 
Japan used to do during the colonial period. In 
the circumstances, it was just natural for them 
to hit back with the same behaviour. To be fair, 
even the Korean government is guilty of such 
insensitive action. For example, I would think 
twice before imposing new checks on food im- 
ports from Japan. Fukushima's triple disaster is 
still a fresh wound for many Japanese, and the 
current rift is no good reason for reminding 
them of what happened in 2011." 

OKUZONO believes that the recent developments 
following the Korean Supreme Court's ruling 
could have dire consequences for the future of 
Japan-Korea relations. “It's a little too early to 
say how our economies will be affected, but I 


wouldn't worry about the restrictions on the 


Focus & 


export of materials critical to the manufacture 
of semiconductors and smartphone displays. I 
don't think Korean production will be affected. 
in the long run because ABE understands that 
increasing the pressure on this issue would have 
catastrophic consequences. 
“What I'm more worried about is the effect 
that the current battle is going to have on 
Japan’s local economy, particularly tourism. 
Last year, 7.6 million Koreans — out of a pop- 
ulation of 50 million — visited Japan. That's a 
huge number. However, the current fight has 
pushed many Koreans into boycotting Japanese 
products, and even those people who'd like to 
buy them or travel to Japan are intimidated 
by the general paranoia. If things don’t change 
soon, all those regions whose economy had 
benefitted from the recent surge in foreign 
tourists are going to be seriously damaged. 
Last but nor least, and for me the most regret- 
table thing, is that South Korea has stopped 
all kinds of student and cultural cxchang 
‘Actually, most Koreans don't hate the Japanese. 
They only dislike the ABE government. Many 
of the people I talked to urged me to tell my 
students they should visit South Korea, and 
not to be afraid, because they like Japan and 
Japanese culture. That's the most important 
thing. I don't care if the governments fight. 
They'll probably keep fighting forever. But 
involving the younger generation, the future 
an unforgivable mistake.” 
Jean DEROME 


of our two countries, 


“South Koreans don't hate the Japanese. It's the Ase government they dislike, " reckons Okuzono Hideki 
who teaches at Shizuoka University. 
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HistorY Over a century of complexity 


To understand the reasons for the tensions, 
you need to be aware of the sometimes 
painful relations between the two countries. 


uring the 1980s and early 90s, many 
foreigners who came to Japan as 
tourists bur wanted to stay longer 


than the three months granted to people 
without a proper visa resorted to the classic 
“Asian trip” trick: when their three-month 
period was about to expire they visited another 
Asian country for a few days then returned 
to Japan, thus getting an automatic three- 
month extension. 


Many of them went to Shimonoscki, in Yam- 


aguchi Prefecture, and from there took a ferry 
to Busan in South Korea. That route became 
so popular among expats and travellers that 
after a while the customs officers got wise to 
all chat coming and going and started ques- 
tioning people, even refusing them re-entry 


into Japan. 


er enn en 
Reurakusen anb Sanbashi. 


(UT ЕП 


Since 1905, the port of Shimonoseki has been one of the main entry points for Koreans in search of a better life in the Archipelago. 
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However, there was a time a century ago 
when the Bus. 
completely dil 


Shimonoseki ferry played a 
ent role in the life of hun- 
dreds of thousands of peop 


: it was one of 
the main routes taken by Korean immigrants 
to reach Japan. 

Dating back to 1897, the Korean diaspora 
grew in volume after the country first became 
a protectorate, following the Japan-Korea 
Treaty of 1905. Later, in 1910, it was annexed 
to the Japanese Empire. The Busan-Shimono- 
seki ferry service started in 1905. It was always 
full and couldn't keep up with the demand, 
leading the authorities to open additional 
routes to Osaka (1923) and Hakata (1943). 

From the late 1920: to the 1930, between 
80,000 and 150,000 Koreans came to Japan 
every year. The Busan maritime police were 
very strict and only people with enough money, 
able to speak Japanese, and with confirmation 
of employment were allowed to travel. 


Even so, the number of Koreans entering Japan 


— ... 


in 1930 reached 400,000. Many of those people. 
left Korea as a direct result of intense economic 
exploitation, and the social and cultural dis- 
crimination to which they were subjected to in. 
their own country. In 1910, for instance, there 
were 170,000 Japanese settlers in Korea (the 
largest single overscas-Japanese community at 
the time). The 1910 Land Ownership Survey 
promoted by the colonial authorities ended up 
favouring the settlers over local owners who 
had often only received traditional verbal agree- 
ments. As a result, the number of Japanese 
landowners soared (from 796 of all arable land 
in 1910 to 52.796 in 1932), whereas many Ko- 
reans lost their land overnight to become poor 
tenant farmers who had to pay over half their 
crop as rent. Then in 1918, a rice shortage in 


Japan prompted the government to issue the 


Plan for Increasing Rice Production, which in 


practical terms meant Korean land was used to 


provide rice for the Japanese, further worsening 


the local population's living conditions. 
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However, on the other side of the Sea of Japan 
the economy was booming, and the factories 
that were mushrooming everywhere were hungry 
for cheap labour. Rumours spread in Korca 
about job opportunities and the promise of a 
better life, so people began their pilgrimage 
across the sea to Tokyo, Osaka, Nagoya, Fukuo- 
ka, and all the way north to Hokkaido. 

The Korean community in Japan was the 
object of constant discrimination in addition 
to being relegated to gruelling manual labour 
(levelling mountains, digging sewers, working 
in docks and shipyards) and dirty jobs the 
Japanese avoided like the plague (collecting 
rubbish, leatherwork, slaughterhouse work), 
while being paid less than their Japanese coun- 
terparts. In September 1923, things came to 
a head in the aftermath of the Great Kanto 
Earthquake when a few thousand of the 20,000 
Koreans living in Tokyo and Yokohama were 
killed by mobs of vigilantes after falsely being 
accused of starting fires and poisoning wells. 
Their continued troubles notwithstanding, 
many Koreans moved to Japan all through the 
1920s and 30s, having run out of ways to make 
a decent living in their home country. Still, 
leaving their families behind was far from easy. 
It's not by coincidence that the top five songs 
among first-generation of Koreans in Japan in 
the 1930s were “Living Abroad" "Тре Ferryboat 
Leaves", “The Sorrow of the Wanderer" ," Tears 
of Mokpo” and “Sorrouful Serenade". 

In the meantime, things back home were 
going from bad to worse. Between 1936 and 
1942, under Governor-General MINAMI Jiro, 
people in Korea were obliged to worship the 
Emperor and regularly attend Shinto shrine 
services, Even more importantly, they had 
to stop wearing traditional Korean clothes, 
use only the Japanese language and adopt 
Japanese-style names. 

At the outbreak of the Second Sino-Japanese 
War in 1937, Japan established a comprehen- 
sive mobilisation system that involved both 
the military and the economy. Forced labour 
— the issue that has mired relations between 
the two countries in recent months - began 
in the autumn of 1939 as so-called “compa- 
ny-directed recruitment” escalated through 
the Pacific War years, leading to 720,000 
people being forcibly mobilised from Korea 
to Japan, South Sakhalin and the South Pacific, 
pushing the Korean community in Japan to 
over two million people. 

About half of them worked in coal mines, 
and the rest in iron ore mines, on construction 
sites, in factories, ports and on farms. Anyone 
who protested was sent to prison camp, and 
in order to prevent people from deserting 
their work the companies paid the bulk of 


Pachinko is a kind of vertical pinball game that the Japanese are crazy about. Its ball-making industry 
is predominately run by members of the Korean community in Japan. 


their wages into bank accounts that the workers 
could not access. Issues regarding unpaid 
wages, the abandonment of victims’ possessions 
as well as the separation of families in Sakhalin 
(when the island was invaded by the Soviet 
army and the Korean population was unable 
to return either to Korea or Japan) remain 
unresolved to this day, and they periodically 
contribute to an exacerbation of the already 
tense relations between the two governments. 
One of the main reasons why these issues 
have not been resolved once and for all is che 
different way the two countries view the past. 
South Korea, in particular, has always stated 
that the 1910 Japan-Korea Annexation Treaty, 
which marked the beginning of Japan's colonial 
rule of Korea, was illegal from the start (some- 
thing the Japanese government has never ac- 
knowledged). This is both a basic tenet of 
their national ideology and the basis for the 
South Korean Supreme Court's October 2018 
ruling on forced labour. 

Indeed, from the beginning of Japanese colonial 
rule, many Koreans opposed the political 
status quo, as confirmed by the Declaration 
of Korean Independence (8 February 1919) 
issued by 600 Korean students in Japan, and 
the March First Movement in the same year 
= an early uprising against Japan that was vi- 
olently suppressed by the Japanese military. 
After the war, most Koreans hurried to get 
back home, but about 600,000 remained in 


Japan, again struggling against discrimination 


to come up with ways to survive and prosper. 
The game of pachinko (a sort of vertical 
pinball machine) was the stare of a Korean 
niche business. It was first launched in Japan 
during the 1920s and reappeared soon after 
the end of the war. J-Koreans started joining 
the pachinko industry around 1947, and es- 
tablished a virtual monopoly of the popular 
gambling game until 1954, when the author- 
ities banned automatic pachinko machines 
causing the number of parlours to dwindle 
from 50,000 to 9,000. Today, pachinko par- 
lours may not be as popular as before but 
they are still ubiquitous, especially near 
railway stations, and they still represent the 
ceaseless efforts of Koreans in Japan to over- 
come social and economic adversities. 
Currently around seven million Koreans are 
said to be living abroad, but the Korean com- 
munity in Japan continues to have a special 
place in the country because of the historical 
circumstances that have shaped the lives of J- 
Koreans and the two countries during the 
last century. 


J. D. 


This article is based on a visit to the History 
Museum of J-Koreans in Tokyo. This museum 
was created in 2005 with the aim of collecting, 
organising and displaying materials and doc- 
uments relating to the history of Koreans 
living in Japan. 

www.j-koreans.org (in Japanese and Korean) 
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RESISTANCE Culture without borders 


Up until now and despite the tensions, 
the Japanese have remained very fond of 
cultural products from South Korea. 


apan's troubled relationship with South 
Korea may be at its worst for many years, 
but it certainly doesn't appear so in Okubo, 
the Tokyo district just north of Shinjuku where 
Korea Town is located. 
On any given day its streets are so crowded 
with visitors — mostly girls in their teens and 
early 205 — there is barely room to walk. They 
are not really worried about wartime labour 
issues and trade frictions. Their main concern 
is finding their K-Pop idol's latest CD, trying 
a miraculous Korean skin cream or tasting thar 
rainbow-coloured cheese doughnut everybody 
is raving about. 
Japan, along with most of Asia, is currently ex- 
periencing the third wave of what is generally 
known as Hanryu (Korean Wave), but while 
the first wave mostly captured the hearts of 
adult women (from 30-somethings to grannies), 
its most recent version is mainly trending among 
members of Generations Y and Z whose interests 


go well beyond TV and music. In fact, the 
current boom includes clothes, cosmetics and 
new takes on Korean food such as cheese dak- 


all 


galbi (spicy chicken stir-fry with chee: 
things that look good on Instagram. 
an pop culture first invaded 
Japan, Instagram wasn't around. Korea was just 
out of the crippli 
which had severely undermined the country's 
reliance for big conglomerates. President Kim 
Dac-jung's reaction to that crisis was to enhance 
Korea's soft power, developing the film, pop 
music and video games industries through tax 
incentives and government funding. At the 
same time, its IT network was greatly strength- 
ened, and a substantial increase in the Ministry 


However, when Kot 


ial crisis, 


of Culture's budget allowed the creation of 300 
cultural industry departments in the nation's 
universities and colleges. 

At the time, the Japanese were mainly interested 
in Korean food eg, kimchi (fermented vegetables) 
and grilled meat, and tourism, visiting their 
close neighbour to enjoy mugwort saunas and 
Akasuri (body scrub) massages, but things 
changed dramatically in 2000 when the first 
big-budget Korean film — the action movie 
Shiri - became a sensation in Japan. Its success 
was repeated one year later by the romantic 
comedy My Sassy Girl, prompting the Asahi 
newspaper to coin the term “Korean Wave". 
In 2002, Korean singer BoA’s album Listen to 
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Released on Japanese TV in 2000, Shiri paved the way for South Korean cinema in the Archipelago. 


My Heart sold a million copies, opening the 
way for other artists to enter the famously closed 
Japanese music world. Finally, іп 2003, Winter 
Sonata became the first Korean drama to be a 
big success on Japanese TV, attracting up to 
23.8% of prime time viewers, while the DVD 
version sold out within four hours of its relea 


Winter Sonata merchandise sold a grand total 
of USS3.5 million, and its lead actor Вас Yong- 
joon (or Yon-sama as he was affectionately 
nicknamed by his female fans) became such a 
star that when he visited Japan in 2004, he 
was welcomed by 3,000 women. Every product 
featuring Bac's appealing face became an instant 
success. Even Japanese men tried to exploit 
the Yon-sama look to their advantage by dying 
their hair the same caramel colour and wearing 
similar scarves. 

Тһе Korean government did its part by trans- 
lating K-dramas into other languages and ap- 
proaching TV networks for a chance to get 
them aired abroad. 


In 2004, travel to Korea saw а 40% increase asa 
whopping two million Japanese visited the shooting 
locations for Winter Sonata and other television 
dramas — in the process causing so much envi- 
ronmental damage that some places had to be 
roped off. This form of tourism peaked every 
time a new Yon-sama TV series was released. 

One of them was Jewel in tbe Palace, a period 
drama showcasing historical and cultural con- 


nections between Kore: 


China and Japan such 
as calligraphy and Imperial court intrigues. Again, 
Japanese women connected with the comforting, 
sympathetic character pla 
These days, though K-dramas no longer make 
the headlines as before, they ha: 
strong fan base in Japan, probably because there 
is alow cultural barr „and 


ed by Yon-sama. 


maintained a 


to crossover dram 


many viewers can relate to the stories. 
The impact of Korean pop culture on Japanese 
audiences even spread to language learning, The 
number of people taking an interest in Korean 
courses dramatically increased, making Korean 
the fourth most popular foreign language aft 
English, French and Chinese. 

Hanryu 20 (Second Korean Wave) came about 


when Japan, together with China and Taiwan, 
undertook restrictive measures in order to limit 
the Korean film and TV drama invasion, causing 
their sales to suffer. In 2005, in an attempt to find 
new markets for its pop-culture industry, the gov- 
ernment launched a $1 billion investment fund 
to support its music industry. Record labels began 
to recruit, train and groom teenage boys and girls 
with the aim of turning them into perfect-looking 
money generators. Korean producers famously 
put great emphasis on production values (HD 
promotional videos, tight choreography and dance 
moves, appealing sexy fashion) and several boy 
and girl groups quickly became firm favourites in 
many Asian countries including Japan. 


m" 


Dae Jang Geum (Jewel in the Palace) is one of the most popular TV drama series іп Japan. 


This time they mostly bypassed traditional 
PP. 


advantage of online social media, user- 


rances, instead 


marketing tools like T 
taking 
generated content (еҙ, YouTube) and the 
latest digital technologies. Hanryu 2.0 is said 


to have begun in 2007, but in Japan it was 
first recognised in 2010 after the idol group 
Girls" 
This eight-member group has topped Forbes 
Korea Power Celebrity 40 list for several y 
and in 2012 made its debut in che US on The 
David Letterman Show. 

All in all, exports of K-Pop grew by 10-15% an. 


neration's successful concert in Tokyo. 


rs, 


nually, with 50% of the total going to Japan. 
To a growing extent, Hanryu 2.0 became more 
about otaku culture as Korean creators began to 
export animation and especially video games. In- 
deed, while that industry often flies under main- 
stream audiences! radars, it has become so big 
that it now accounts for 12 times the national 
revenue of Korean pop mus 

As mentioned earlier, the latest Korean Wave 
has further expanded the scope of Korean 
cultural appeal among increasingly young Japan- 
ese. In particular, Korean fashion has become 
especially popular due to it being cheaper and 
photogenic (ie. it looks good on Instagram). 
Japanese fans don't really care about where the 
clothes they wear come from, and Korcan brands 
are winning their approval thanks to their colour 
range and appealing design and packaging. 
Korean fashion brand Stylenanda opened its 
first store in Tokyo in 2017 — a big pink 
building in Harajuku's Takeshita Street — but 


FOCUS 


The Korean fashion store in Harajuku, which opened in 2017, attracts many devoted shoppers 


even Japanese clothing retailers such as Stripe. 
International, Beams, and Barneys Japan are 
expanding their lines of South Korean fashion. 
As for cosmetics, Innisfree has proved partic- 
ularly successful at penetrating the competitive 
Japanese market, and now has several outlets 
around Tokyo. 

Overall, the many ramifications of Korean pop 
culture in Japan have proved quite resistant to 
any interference or negative influence from the 
two countries’ periodic squabbles. Until now, 


a lor of Japanese people, young and old, have 
been careful about not mixing culture and pol- 
itics. At times, they may not like the Korean 
government's attitude towards Japan, but that 
doesn't translate into curbing their consumption 
of Korean culture. On the contrary, Korean 
pop-culture's sustained success in the last 20 
years has been a factor in improving the country's 
image among the Japanese - a point that has 
even been acknowledged by the Japanese Min- 
istry of Foreign Affairs. J.D. 
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EXHIBITION 


TUI 


This exhibition by the artist Kaneko Reiko 
presents an exploration of imperfection 
and kintsugi, the Japanese art of visible 
mending. Her unique pieces are also 
inspired by wabi-sabi philosophy. 

Friday 4 - Monday 21 October. 

Monday - Friday 11:00 - 19:00. Admission free. 
Sway Gallery: 70-72 Old Street, London ЕСТУ 9AN. 
020 7253 5851. 


LECTURE 


Doctor Meri Arichi who is one of the most 
knowledgeable Japanese art professors іп 
the UK will give a special lecture about 
how gold was used in Japanese arts. Japan 
used to have many resources in gold and 
Gold was used in the sixth century in 
Buddhist temples, halls, and statues and 
was seen as a symbol of wealth and 
power, but also the symbol of the sacred 
as well. 

Thursday 17 October 2019. 19:30. 

Admission: £7.50 for non-members 

The University of Huddersfield: Room SJG/11, Spärck 
Jones Building, Firth Street, Huddersfield HD1 ЗОН. 


ANIME 


Anime is back in Scotland. The Biscuit 
Factory in the heart of Edinburgh will 
host a special showing of the anime 
Promare. The event is part of the 10th 
anniversary celebrations for 'Scotland 
Loves Anime’. Імлізні Hiroyuki, 
WAKABAYASHI Hiromi and Koyama Shigeto, 
three of the Japanese creative talents 
behind the film will be attending to give 
а ОБА session. Ticket price incudes food 
and one drink. 

Monday 14 - Sunday 20 October 2019. 

Ticket: £10.50 for adult. 

The Biscuit Factory: 4-6 Anderson Place, 

Edinburgh EH6 SNP, 


BOOK 


British Writer, 
Nick Hurst's 
newest book 
"Falling From 
the Floating 
World' is a 
story of a 
British man 
from London 
who teaches 
English at a 

{ local school in 
1 Japan. He gets 
involved in the Japanese mafia world 
and begins to discover how the world 
works with the corruption of politics 
and yakuza. 

"Falling from Floating World” by Nick Hurst. 48.99. 


www.unbound.com. 


FROM THE 


FLOATING 


music Minyo Crusaders Performance 


Minyo Crusaders from Japan will 
perform in the UK for the first 
time ever. Their music presents 
unique and never-heard-before 
fusions - Japanese traditional 
Minyo and other international 
music such as Cumbia, Ethiopian 
jazz, Thai pop, Afro-funk, and 
reggae. The ten-piece group who 
are from Tokyo will play songs 
from their debut album "Echoes of 
Japan." Their debut album, 

Echoes of Japan, has been 
released in the UK by the Mais 

Um Discos label. 


Monday 11 November 2019. 19:00. 
Tickets: £18.00. 

Jazz Café: 5 Parkway, London NWI 7PG. 
020 7485 6834. 


{== 
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JAPON 


www.zoomjapon.info 


Coverage of 
4 markets in 1 magazine 


Zoom Japan is the only magazine in Europe that provides 
high-quality content about Japan in four different languages. 
Zoom Japan is a free magazine 
whose circulation is over 200,000 copies. 


60% of readers are socially and professionally well-off. 
Zoom Japan provides an ideal platform to reach 
a European and worldwide audience. 


сыў 
4 i 
Wordin Zoom Japan acts as a media partner 
S he at many Japan-related events in the countries we cover, 
a including the openings of new films, concerts, 
= exhibitions, trade fairs, etc. 


www.zoomjapan.info 


JAPAN 


Zoom Japan is a media leader in the coverage 
of Japan both in print and online. 
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vsr When truth is stranger than fiction 


Built to prevent catastrophic flooding 
in the capital, the G-Cans Project can't 
fail to impress. 


hat's the use of a football field in 
the middle of nowhere? And why 
is there a concrete bunker on its 


sideline? This ineriguingly surreal scene is completed 
by the strange guy who emerges from the bunker 
and walks towards us. He'sin blue overalls like the 
ones the former Apollo astronauts used to wear... 
We are in Kasukabe, a city north of Tokyo made 
famous by Crayon Shinchan, a kindergarten-aged 
manga character who is hugely popular among 
Japanese kids, However, we have not come here 
to celebrate Shinchan's naughty adventures. The 
guy in blue overalls leads us into the bunker and 
down a light of stairs. The danger signs hanging 
from the walls look quite ominous, but it's too 
late to go back: our destination is awaiting us 22 
metres below ground, just under the football 
field. It's here that our apprehension turns into 
amazement when we finally stand in front of the 
“Underground Parthenon’, 

Welcome to the G-Cans (short for Gesui Canal 
ie. drainage channel), one of the architectural 
and technological wonders of the 21st century. 
As you can gather from its overlong official name 
(Metropolitan Arca Outer Underground Discharge 
Channel), its purpose is to divert the massive 
amount of flood water during typhoons. What 
really sets it apart from similar places is is prodigious 
size. In fact, our futuristic Parthenon is a giant 
tank, 177 metres long and 78 metres wide. Part 
of this underground cave із taken up by 59 massive 
concrete pillars (from where the similarity to 
Parthenon stems), each one 18 metres tall and 
weighing 500 tons. A sign fixed to the pillars four 
metres from the ground marks the water level 
above which the turbine pumps spring into action. 
While this tank is in itself something that must 


KING la paneseibakery's newest release: nU “AN. /AKATS 


[ШЫ осуі with red bean! әу 


KATSU & TERI-YAKI SPECIA 


Wagashi Japanese Bakery E Р А 

Unit 1С Connaught Business Centre 3 E 

6-14 Malham Rd London SE23 1AG ` 
salesttwagashi-uk.com 3 
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be seen to be believed, it's actually only a part (the 
most famous one) of a much bigger project – the 
world's biggest underground drainage syst 
Contrary to what is often reported in the foreign 
press, the С Cans is not located in Tokyo but in 
Saitama prefecture. However, it plays an important 
role in ensuring public safety in the capital city. 


n. 


One of the 14,000-horse-power pumps used to drain the water into the Edogawa River. 


According to a Central Disaster Management 
Council survey, if the G-Cans were not in place 
to protect the metropolitan area from natural 
calamities, when the Arakawa (one of Tokyo's 
main rivers) overflows as many as 97 underground 
stations would be flooded. 

As FUKAGAWA-san (the men in blue overalls) ex- 


CULTURE Ж 


plain, several rivers cross the Kanto plain (that 
extends across Tokyo and its surrounding pre- 
fectures) and flow into the Pacific Ocean or 
directly into Tokyo Bay. Four rivers in particular 
are channelled into the tank located to the north 
of Tokyo, and two of them — the Ayase and the 
Naka — flow across Saitama prefecture. 

Because of the lie of the land, rain water has a 
tendency to accumulate in this area, and the 
many typhoons that cross Japan between the end 
of August and the beginning of October cause 
these rivers to overflow. 

In the postwar period alone, this region has ex- 
perienced no fewer than seven disastrous floods 
that have destroyed up to 41,000 homes, This 
phenomenon was further exacerbated in the 
second half of the last century by the uncontrolled 
urban development that has turned this traditional 
rural area into a gigantic residential suburb, For 
instance, while in 1955 forests and cultivated 
areas still covered 85% of the region, thus absorbing. 
some of the rain water, they have been gradually 
replaced by roads and buildings. By 2005, almost 
60% of the region had become a residential area. 


In such conditions, the outdated drainage system 
could do little against typhoons that, on average, 
can deliver as much as 150-200 millimetres of 


water in 48 hours. According to the Ministry of 


Land, Infrastructure, Transport and Tourism, 
for instance, a particularly disastrous flood in 
1991 affected an area 24,710 acres wide and dam- 
aged more than 30,000 houses. 

Two years after the disaster, the government de- 
cided to solve this recurring problem by building 
a huge channel that flows 50 metres underground. 
The 6.3 km-long channel intersects the region's 
major rivers at five different points. At each of 
these intersections they have dug an enormous 


65-metre-deep concrete containment silo big 


enough to contain a space shuttle or the Statue 
of Liberty. Seen аг dose range, these silos somewhat 
resemble a launch pad for nuclear missiles from a 
y play 
a fundamental role in keeping the region disas- 


James Bond movie. As a matter of fact, d 


Japanese tour guide, , 
with 20 years 


f of overseas experienée- 
mS 


ries to suit your Sedul 
write for further information. 


Tours to Tokyo, Yokohamla, м 


triplelights.com/profile/14437 
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ter-free as they have а maximum capacity of 
670,000 cubic metres. 

All the water collected in these silos is then 
pushed eastwards by four 14,000-horsepower 
pumps until it flows into the Edo, one of the re- 
gion's biggest rivers and the natural border 
between Tokyo and Chiba prefecture. The pump- 
ing station is the heart of the whole system as it 
also houses the control room where all the oper- 
ations are monitored. 

It took 17 years and 238 billion yen to complete 
the project, but it was worth the effort. It has 
been estimated that the G-Cans has reduced 
the risk of floods by 80%. A few years ago, for 
instance, another big typhoon passed through 


the Kanto region, and rain fell to a depth of 
200 mm in the arca north of Tokyo, yet only 
14 houses were damaged. 

Incredibly enough, visits to the underground 
Parthenon are free. You just need to apply by vis- 
iting their website. Alas not only all the information. 
on the website but even the application form 
and the visit are in Japanese, but the place is well 
worth the effort. With luck. you will find someone 
there who can help you translate. Inside, it looks 
like an SF film set. Indeed, this place has already 
been used to shoot several Japanese superhero 
films (and a Land Rover TV commercial in 2006). 
The tour starts with a visit to the information 
centre where numerous maps, photos and dioramas 


are on display. After watching a video, a guide 
leads you to the control room. Next comes the 
Parthenon, and no matter how many photos you 
have seen beforehand the actual sight will take 
your breath away. Just be warned that only part of 
this arca is open to the public, and the whole place 
can be dosed at any moment without warning, 
The best way to reach the G-Cans is by train: 
from Shinjuku station it takes about one hour. 
Take the Saikyo Line towards Kawagoe. When 
you reach Omiya, change to the Tobu Urban 
Park Line. Get off at Minami Sakurai, and from 
there you can either walk the last 3 kilometers or 
take a taxi. 

JEAN DEROME 
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LANGUAGE Let's 


Hello there! This column will include 
useful Japanese phrases that cover a 
varicty of topics. 


ina-san, konnichiwa! (Hello, every- 
one!) Have you all mastered 1,2, 3... 
10! (ITCHY, KNEE, SUN... 


JUdo!)? If you read that sentence and your reac- 
tion was "huh?" then please check our last month's 
column on counting in Japanese! Now, contin- 
ing on from last week's topic, l'm going to teach 
you all something interesting about Japanese num- 
bers. Ifyou read last month's column, you might 
have thought, "Wait, why is 4‘shi/yon’? Why is 
7 'shichi/nana'? Why are there two different 
words for the same number? What's the differ- 
ence?” To solve this mystery, let's look at how to 
count in Japanese and how to count some differ- 
ent “things” in Japanese. 

“4 (shi)” and “7 (shichi)” are the original Chinese 
pronunciations, and "4 (yan) and "7 (nana)" are 
the ancient Japanese pronunciations. The ancient 
Japanese number pronunciations (“hito”, “fita”, 
“ri”... ec) are rarely used these days by themselves 
when just listing numbers, but have you noticed 
thatthe ancient pronunciations for 4and 7 ("yon 
and “nana” respectively), are still used for listing 
numbers? Lcan tell hat you're thinking: 
lack of consistency is really confusing”. But, for 
example, the original Chinese pronunciation for 
“I (440 and 7 (shichi)” sound really similar, and 
so if you pronounce 7 as “nana”, you can avoid 
getting mixed up. What's more, the original Chi- 
nese pronunciation for "4 (shi)" sounds the same 
as the word for “death” in Japanese, Ж bi)". So 
when you want to say "four people”, you should 
say “yonin” rather than “shi-nin" — because "EA 
(Ghi-nin)” means “dead people"! So you see, rather 
than there being a hard-and-fast rule, pronuncia- 
tion of numerals in Japanese is based on how easy 


is 


nihonGO! 


NIHONGO 


it isto pronounce and how to avoid saying things 
that could be confused for other words. By the. 
way, because “4 (404)! sounds like the Japanese 
word for "death J£ (shi)",and “9 (Eu)" sounds the 
same as the Japanese word for “suffering #(ku)", 
they are considered unlucky numbers, and some- 
times hospitals or hotels won't have floors or rooms 
labelled four or nine. 

Right! Let's leave the difficult stuff for now and 
goonalittle tangent. Did you know that in Japan 
there are lots of puns (F44 b 4# gore awase) 
where you use the different pronunciations of 
numbers to make words? For example, if you're 
Japanese, you've got to know the height of Japan's 
most famous mountain, Mt. Fuji, right? So а 
famous mnemonic for remembering that is taken 
from the pronunciation of the numbers that make 
up the measurement: 3776 metres > “3 mi 7 na 7 
na bro” э huk 2 5 minna narou! (“Become 
a great person" like Mt Fuji, roughly). There are 


Kyuu-sai | Jussai 


also jokes like: “please/ I appreciate your help." > 
“EAL < yoroshiku" э “А yo 6 ro4 shi 9 ku". We 
even joke that the 29th of each month is “meat 
day": 29 Н ("29th") > “2 ni9 ku” (“meat”) > "nike 
no bi" ("meat day"). I can still remember when I 
was in primary school, using mnemonics like these 
to remember my times tables or historical dates, 
There are also lots of Japanese sayings that use 
numbers, with pretty deep meanings, so anyone 
interested should look them up! And so that leads 
:9" for reading! 

Sayonara, Jaa mata! 

81940. Lebih! 

(Goodbye, see you!) 


Marira.H / MIRIAM. 5 


JAPANFOUNDATION % 
7 Check out the numbers іп Japanese. 
/a2.marugotoweb.jp/en/life and culture 
/topic/8/try/index html. 
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TREND D for discovery and diversity 


The aim of this store is to give people an 
insight into the wide variety of products 
available from the Japanese provinces. 


or far too long just as in France, there has 
Ғ- a wide gap between the centre and 
the periphery, Tokyo and the provinc 

However, there are an increasing number of 
interesting things happening in the regions. After 
the disasters of March 2011, many people left 
to set up projects elsewhere outside the capital 
city, and the centre-periphery division began to 
break down in many areas. 

D&DEPARTMENT PROJECT is a collective 
founded by NAGAOKA Kenmei. Based on the 


concept of long-lasting design, his oudets offer 
a wide selection of timeless original objects from 
all over Japan, which reflect the region where 
they are produced. He is trying to create the idea 
of design thar’ 
origin). One of his aims is to extend the network 


connected to “terroir” (place of 


of local artisans and designers nationally, so that 
skilled artisans from every region can survive by 
selling their products, and benefit from sharing 
their individual ide 
In his outlets (12 
and one in Chin: 


and philosophy 
total, including one in Korea 


he also organises exhibitions 
such as Travels in Search of Fermentation Cultures, 
Knowing the Regions through Sake, as well as work- 
shops on restoring ceramics or making tofu from 
soya. The objects on sale are mainly ev 


like kitchen utensils, furniture, second-hand 
designer articles including books about the regions 
as well as the magazines he publishes: D Design. 
You'll also find a large selection of tableware made 
from different materials (glass, ceramic, metal, 
wood, etc), tea and sake cups, all suitable for every 

day use and available at affordable prices. The best 
thing is that you can leave with an item from a 
particular region knowing all about the person 


| 


т BEDE TMENT, a um  Aladdin's a 


who made it. The food shelves are also very inter. 
esting, filled with sweet treats from the regions, 
little bottles of soy sauce so you can compare the 
taste of individual producers, or fermented goods 
rarely found elsewhere... 

Inthe 
a restaurant where 
a cup of tea depending on the time of day (open 
from 11:30 to 


ibuya store right next to the station, there's 
can have lunch, dinner or 


30). The meals on offer аге 
regional dishes, and even the ingredients are widely 
sourced, produced on a small scale, and often 
organic in origin with no additives or preservatives. 
You can discover tasty delights from every corner 
of Japan while eating delicious healthy food. 

When you're a tourist, your time is limited and you 
often regret not being able to visit as many regions 
asyou would like. Here is where you can satisfy that 


Semos yoiolor Zoom jpn 


E. 


z, you can discover a wealth of regional products from all over Japan. 


desire, stimulate your appetite for visiting other 
places, or just buy some original gifts 
SexicucH! RYOKO 


PRACTICAL INFORMATION 


two retail outlets in the capital are 
in Shibuya and Setagaya. Their goods are also 
available online: www.d-department.com 

was established іп 2000 
by the designer Nacaoxa Кептен. Based on the 
concept of long-lasting design, their long-term 
goal is to establish retail outlets in each of the 
47 prefectures of Japan. After discovering long- 
lasting designs produced in the local region, 
each outlet will introduce them to its 
customers. D&DEPARTMENT PROJECT operates 
stores and restaurants, and publishes travel 
guides to re-examine the uniqueness of the 47 
prefectures of Japan. 


Kimono Go Kimono ie 


We ship anywhere in the UK with a 
DVD on how to wear the kimono. 


020 8354 3591 € party@kimonodego.com 


www.kimonodego.com 
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› Restaurant 


and 


Enjoy a delicious selection of the highest quality. 


memuat sum Japanese food. 


3-4 Warwick Street, 
London W1B 5LS 


el. 020 7292 0767 


EATING & DRINKING 


HARUYO'S RECIPE 


1 - Cut the mushrooms into quarters. 
2-5һей and slice the prawns in half 
3 - Place miso and salt into the saute pan. 


4 - Add the crushed garlic followed by the olive oil. 
5 - Add the prawns and mushrooms. 

6 - Cover with aluminium foil or a lid. 

7 - Cook on a medium heat for 10 minutes. 

В - Sprinkle with chopped shiso. 


Tip : If you don't have a saute pan you can use a 
gratin dish. In this case, cook in a hot oven 
(200%) for 10 to 15 minutes. 

You can add a mild chilli pepper, Sichuan pepper 
or black pepper to spice up the taste. 


12 prawns 
4 mushrooms 

1 clove garlic 

1 tablespoon miso 

50 ті olive oil 

Ye teaspoon salt 

1 shiso (mint-like herb) leaf 


The taste of authentic 
Japanese Confectionery, 


Кёз 


ж inamoto Kitchoan 
4 " 


| EUM 


wwwwlitchoan co.uk 


wwwkikurestaurant.co.uk 


hi Hattori 
shi head chef 


17 Half Moon St Mayfair, London WI) 78E 
Tel 0207 499 4208 


Sozai 


It's time to learn how to cook authentic Japanese foodll 


Sushi, Ramen, Udon, Black Cod and more. 
Free gift! Foodie Goodie Bag 


Coupon code: (expi 


www.sozai.co.uk 
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The autumn landscape ай around Lake Inawashiro is a symphony of colours and full of delights for visitors in search of unique locations in this beautiful region. 


Lake Inawashiro in autumn 


Fukushima prefecture is the perfect place 


to observe the rich colours that autumn 
bringsto the Tohoku region. 
colour Japan in hues of gold, 


W ochre and scarlet, an enchanting 


seasonal sight unparalleled in the Archipelago. 
In the cities of Koriyama and Aizu-Wakamatsu 
in Fukushima Prefecture, it defines and captures 
the essence of this autumnal landscape. Mile 
upon mile of amazing colour transforms the 
mountains and gardens into vibrant paintings. 
At the heart of this unique panorama you'll find 
Inawashiro, the fourth largest lake in Japan, sit- 
uated to the south of Mount Bandai. 

The construction of the Asaka Canal, completed 
in the 1900s, meant the lake became an impor- 
tant source of water for irrigation. Nowadays, 
there are fish and numerous other creatures liv- 


hen autumn arrives, maple leaves 


ing in the lake “which had deserted these 
shores,” explains IN'ANAMI Masato, a Koriyama 
city official. During the building work, which 
was a colossal undertaking at that period, 
850,000 workers were employed to ensure the 
infrastructure was completed in just three years. 


20 ZOOM JAPAN number 75 October 2019 


The hydraulic construction project benefitted 
from the expertise and support of a Dutch engi- 
Cornelis Johannes van Doorn, foreign 
advisor during the Meiji era (1868-1912). He 
was also responsible for the construction of the 
irst Western-style bridge in Japan, which spans 
the Asaka Canal. 

Initially opposed to the project, the local inhab- 
itants welcomed it once the work was completed. 
A few years after it had opened, the city of 
Koriyama's population sky-rocketed. In 1931, 


in recognition of van Doorn's achievement, а 
statue was erected in his honour by the sluice 
gate on the Tone River. But “during the Second 
World War, bronze artefacts were requisitioned 
in order to be made into arms and munitions,” 
says IWANAMI The residents were so attached 
to their statue of van Doorn that they took it 
into the mountains and buried it. At the end of 
the war, it was replaced, but evidence of this 
episode is stil visible. “The statue's feet are a dif- 
ferent colour,” he smiles. 

Its tree-lined shores and unspoilt wilderness are 
much appreciated by the swans that take up resi- 
dence there until the arrival of spring “The lake 
water is used by local inhabitants as well as farmers 


for cultivating rice,” adds the municipal work 
also used for farming carp, a local speciality 
have been Koriyama’s hallmark since the Meiji era. 
Far from being an oddity, this fish, a traditional sym- 
bol of good luck, has been eaten in both China and 
‘Taiwan since ancient times. "Unlike salmon or tuna, 
wild carp is not good to eat, only farmed carp is 
worth cating” darifies KUMADA Sumiyuki, manager 
ofa carp breeding company who owns fourteen fish 
farms. This morning, he's sitting in his camping 
chair looking out over the misty and ghostly 
panorama of Lake Inawashiro. It’s feeding time for 
his carp, which swim rapidly towards him. “They're 
fed ona protein concentrate based on vegetables or 
fish. No antibiotics,” he assures us. 

‘The KuMADA family has been farming carp since 
the Meiji era. Sumiyuki took over the business 
at the age of 24, and expanded it by founding 
the Kumada Seafood Company, which sells an 
average of 700,000 fish yearly in the Fukushima 
region, but also in the Nagano, Akita, Gunma, 
Saitama and Yamagata regions. “Carp require 
special attention concerning what they need in 
terms of the amount of food, water temperature 
and oxygen levels. Lake Inawashiro is particularly 
rich in minerals, and an ideal natural environ- 
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ment for them. We farm them for two to three 
years until they weigh 1 or 2 kilos, then they are 
delivered live,” he explains. 

After the events of 11 March 2011, carp pro- 
duction dwindled. “The day after the catastro- 
phe, we halted production completely then we 
started again two or three years later. Bit by bit, 
it improved. We still haven't reached pre-201 1 
levels, but we're fighting hard to get there. 
Though there are very strict measures in place, 
and the radioactive tests are negative, people 
remain very cautious, even in the local vicinity. 
And, in general, the Japanese are eating less fish 
than before, and they no longer cook at home. 
The children have difficulty coping with fish 
bones and no one can be bothered any more.” 
Since 2017, the city of Koriyama has tried to 
improve the image of this neglected fish. Carp 
is fish that will increasingly be found on restau- 
rant menus,” says WAKAHOI Yutaka, in charge 
of the promotional campaign ‘Koriyama Carp’. 
“In the area around Aizu-Wakamatsu, there are 
a large numbers of ryokan (traditional inns) and 
other establishments serving this dish.” 

At Shikisai Ichiriki, a ryokan situated close to 
Mount Bandai, the chef Saro Scio cooks carp 
in a variety of ways: in sashimi with sesame sauce, 
simmered in soup, with rice, even marinated. The 
delicate tasting fish melts in your mouth. “Our 
menus are planned according to the season,” adds 
the chef, "At the moment, as it’s autumn, we 
include mushrooms, chestnuts, ginkgo nuts, per- 
simmons. The region's cuisine is also well-known 
for the quality of its rice as well as its carrots, 
aubergines and sweet potatos.” 

Meals are eaten looking out at а delightful garden 
built in 1918, which “has hardly changed. in its 
hundred-year history," we are assured by 
Ocucut Masako, the assistant manager of the 
ryokan where SATTO is head chef. This traditional 
family inn isa real institution, and one of the 
oldest and most prestigious in the region, 
whether you're talking about its food, its top- 
class hot spring or, in particular, the surrounding 
landscape. “Great care and consideration were 
taken when, over time, the ryokar's buildings 
were extended around the garden. You'll notice 
that there's no lake, but a river instead, so that 
the overall effect is very dynamic.” 

The history of Mount Bandai's onsen (hot 
springs), where the inn is situated, dates back 
more than 800 years: one legend maintains that 
a girl from the Kyoto Imperial court found the 
remedy for her incurable illness in the region's 
hot springs. 

The region is famous for its onsen as well as its 
rice and sake, but it also produces whisky. The 
Sasanokawa Shuzo distillery has been brewing 
sake since 1765, but started producing a range 
of whisky in 1946. Today, its Yamazakura 
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Тһе Kuwuoa family have been farming carp since the Meiji era. 


whisky brand, including Cherry Blended 
Whisky, are renowned on the spirits market. 
"It's a spirit chat is becoming known more 
widely" says emphatically YAMAGUCHI 
Tochiko, the distillery's CEO. “It's not our 
largest income generator as we produce more 
sake and shochu (alcohol distilled mainly from 
rice, sweet potato or barley) than whisky, bur 
its popularity has increased enormously since 
2000. In Japan, a great many people drink high- 
balls, cocktails based on whisky, made popular 
by the giant beverage company Suntory. France 
is definitely the biggest of all our rwenty-two 
foreign client countries." 

The distillery exports more than 100,000 bottles 
of whisky each year. What's the secret of ‘made 
in Japan’? “Using a single still for the distilling 
stage,” specifies KUBOTA Shohei ‚а Sasanokawa. 
Shuzo employee. "The spout is thinner, nar- 
rower: it makes а real difference to the taste.” As 
docs the use of barrels, the traditional way of 


maturing whisky over a period of at least three 
years. “We use bourbon barrels as well as rum, 
cognac, Armagnac and red wine casks. We also 
use Mizunara oak casks,” he adds. This wood is 
specific to Japan, a rare species of indigenous oak 
used for casks maturing whisky and made trendy 
by Suntory some years ago. It was initially 
thought not advisable to use this wood due to. 
its lack of malleability, and its porous nature, 
however, it gives the beverage a particular and 
distinctive flavour. After a period in a more usual 
type of wooden cask, the maturing process is 
rounded offin a Mizunara oak barrel to give the 
whisky its final distinctive flavour. 

Another of the region’s important characteristics 
is its prolific and varied craft industry. In the vil- 
lage of Takashiba Deko-Yashiki, you'll find five 
people who are passionate about keeping tradi- 
tional crafts alive by making variety of objects 
by hand. It's said that artisans first settled in. 
Miharu more than 300 years ago with the aim of 
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In addition to brewing sake and shochu, the Sasanokawa Shuzo distillery has embarked on whisky production. 


In the Hastumoro's home, the daruma and famous mi 


maintaining and passing on their unique skills and 
knowledge, like the HASHIMOTO family who have 
been making hariko (papier-mache) dolls for eleven 
generations. The dolls represent characters from 
Kabuki theatre or traditional festivals. "In 2019, 
weentered the Year of the Pig (in the Chinese cal- 
endar), so we started to make hariko dolls depicting 
pigsas we knew they would be much in demand,” 
says HASHIMOTO Daisuke, eleventh-generation 
craftsman in the Hiroji Mingei workshop. In the 
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iharugoma horse are especially noteworthy! 


workshop you'll also find a miharugoma (painted 
wooden horse), a children's toy which was once 
used as a motif for the very first stamp to be printed 
for the greeting cards that are sent en masse to cel- 
ebrate the New Year. 

Next to the young man his beaming parents are 
watching, surrounded by dozens of washi paper 
(traditional Japanese patterned paper) pigs in 
every colour imaginable. The workshop, formerly 
an agricultural farm, is enormous and is built 


around an irori (traditional sunken hearth). The 
atmosphere is warm and relaxed. The father, 
Hiroji likes to fool around and doesn't need any 
encouragement to perform a local dance on the 
spot. On a shelf, there's row of black daruma 
(traditional dolls). "They date back to the Edo 
period (1603-1868): when the irori was in daily 


use, smoke from the fire turned the daruma 
black. We left chem like that. The 
a hundred lamps hanging from the ceiling. "My 
grandfather, who made the miharugoma, col 


are around. 


lected them. He had a vast number of lamps as 
well as watches and clocks. When he died, по 
one had the heart to get rid of them, so we hung 
them from the ceiling: our interior decoration 
is rather unusual," he says with a smile 
JOHANN FLEURI 


P) HOW ТО GET THERE 


FROM TOKYO, the train is the best way of 
travelling to Koriyama. Thanks to the 
Shinkansen, it only takes around 80 minutes 
to get there. You can also catch a Tohoku Line 
train - it's slower, but costs less than the high- 
speed train. That way, you can fully appreciate 
all the colours of the autumn scenery while 
enjoying an ekiben (bento-box meal), sold in 
the station. At this time of year, they are 
particularly tasty. 


Bandai-Atami onsen 
www.bandaiatami.or.jp 
Sasanokawa Shuzo distillery: 
www.sasanokawa.co.jp 


ohare et for Zoom japan 


A SPARKLING SAKE SENSATION 


^8 : 
© 
$ 
Ж. 


tests on SSD 


AN 


884 зпоџел pue dous әш PHH “адиәд иедег 'ѕәшуд usiuopoH ie әдејелу 


МНК WORLD-JAPAN 


presents 


SONGS 
eTOKYO 


Part 1/ 
Part 3/ 


Available in the UK on: 
Sky Guide @ Freesat 


ch 507 ch 209 


Part 2/ 
Part 4/ 


Artists 


ch 625 


player 


Live online, and on our free app: 


= 
NHK 
WORLD 


